
 

N E W K ’ S  
E A T E R Y



 

P I Z Z A

S A U S A G E  &  
P E P P E R O N I  
Campioni pepperoni, Italian pork 
sausage, Roma tomatoes, mozzarella and 
provolone over tomato sauce. Garnished 
with fresh basil.

N E W K ’ S  “ Q ”  
Sliced, flame-grilled chicken breast, 
signature white BBQ sauce, crumbled 
bacon, ripe Roma tomatoes, house-
shredded mozzarella and provolone 
cheeses over crust brushed with chili oil. 
Garnished with jalapeños.

M E D I T E R R A N E A N  
Grilled chicken breast, Roma tomatoes, 
kalamata olives, artichoke hearts, 
pepperoncinis, red onion, feta cheese and 
mozzarella. 

B B Q  C H I C K E N  
Grilled chicken breast, red onion, Roma 
tomatoes and mozzarella over sweet and 
tangy red BBQ sauce. Garnished with fresh 
cilantro.

D E L U X E  
Campioni pepperoni, mortadella, smoked 
ham, Roma tomatoes, red and yellow bell 
peppers, portabella mushrooms, kalamata 
olives, artichoke hearts, mozzarella and 
provolone over tomato sauce. 

M A R G H E R I T A  
(V) Roma tomatoes and mozzarella over 
tomato sauce. Garnished with fresh basil.

T H E  D E B R A  
Sliced, flame-grilled chicken breast, ripe 
Roma tomatoes, house-shredded 
mozzarella and Parmesan cheese over 
basil pesto sauce.

S P I C Y  S H R I M P  
Broiled shrimp, red and yellow bell 
peppers, Roma tomatoes, mozzarella, 
Parmesan and crushed red pepper flakes 
over crust with chili oil. Garnished with 
fresh cilantro.

F I V E  C H E E S E  
(V) Mozzarella, provolone, Parmesan, smoked 
gouda, goat cheese and sun-dried tomatoes, 
over basil pesto sauce. Garnished with fresh 
basil.

S P I C Y  C H I C K E N  
Grilled chicken breast, red and yellow bell 
peppers, Roma tomatoes, mozzarella, 
Parmesan and crushed red pepper flakes 
over crust with brushed chili oil. 
Garnished with fresh cilantro. 

V E G G I E  
(V) Portabella mushrooms, red and yellow 
bell peppers, Roma tomatoes, artichoke 
hearts, red onion, goat cheese and 
mozzarella over basil pesto sauce. 
Garnished with fresh basil.

P E P P E R O N I  
Campioni pepperoni, Roma tomatoes, tomato 
sauce, mozzarella and provolone. Garnished 
with fresh basil.

S A L A D S

U L T I M A T E  
Grilled chicken breast, bacon, smoked 
ham, oven-roasted turkey, mixed greens, 
grape tomatoes, cucumbers, cheddar 
cheese and croutons. Tossed with honey 
mustard dressing.

N E W K ’ S  F A V O R I T E  
Grilled chicken breast, mixed greens, 
gorgonzola cheese, grapes, artichoke 
hearts, pecans, dried cranberries and 
house-made croutons. Tossed with sherry 
vinaigrette.

S O U T H E R N  
Our signature chicken salad — made from 
scratch with all-while meat chicken breast, 
sliced grapes, pecans, diced red onion and 
mayo atop mixed greens, grape tomatoes and 
croutons. Served with your choice of dressing.

C O B B  
Grilled chicken breast, bacon, mixed 
greens, diced eggs, gorgonzola 
cheese, grape tomatoes, green onions, 
pecans and croutons. Tossed with 
creamy bleu cheese dressing.

B L A C K  &  B L E U  
Medium-rare, flame-grilled, sliced petite 
tenderloin steak, mixed greens, gorgonzola 
cheese, pecans, grape tomatoes, red onion. 
Tossed with creamy bleu cheese dressing.

S H R I M P  &  A V O C A D O  
A full dozen broiled shrimp, avocado, 
arugula, feta cheese, grape tomatoes and 
green onions. Tossed with lemon basil 
vinaigrette.

C H E F  
Smoked ham, oven-roasted turkey, mixed 
greens, grape tomatoes, cucumbers, 
cheddar cheese and croutons. Tossed 
with your choice of dressing.

A H I  T U N A  
Seared, sushi-grade Ahi tuna, mixed 
greens, carrots, cucumbers, grape 
tomatoes, radishes and wonton strips. 
Tossed with ginger wasabi dressing.

S H R I M P  R E M O U L A D E  
A full dozen broiled shrimp atop mixed 
greens with diced eggs and grape tomatoes. 
Tossed with remoulade dressing.



 

G R I L L E D  S A L M O N  
C A E S A R  
Grilled salmon, crisp romaine, Parmesan 
and croutons. Tossed with Caesar 
dressing.

G R I L L E D  C H I C K E N  
G R E E K  
Grilled chicken breast, crisp romaine, feta 
cheese, artichoke hearts, kalamata olives, 
cucumbers, pepperoncini peppers, red 
onion and grape tomatoes. Tossed with 
Greek dressing.

A D D  O N S  
Grilled Chicken, Grilled Steak, Oven-
Roasted Turkey Breast, Grilled 
Salmon, One Dozen Broiled Shrimp, 
or Seared Ahi Tuna 

 

D R E S S I N G S  
Ranch - Bleu Cheese - Honey Mustard - Caesar - Greek - Remoulade - Ginger Wasabi - Lemon Basil 

Vinaigrette - Balsamic Vinaigrette - Sherry Vinaigrette - Fat-Free Raspberry Vinaigrette - Fat-Free Ranch

P E S T O  C H I C K E N  
Grilled chicken breast, red and yellow 
bell peppers, goat cheese, basil garlic 
pesto sauce. Served on 11-grain wheat 
bread.

All sandwiches are either grilled or  
toasted and come with your choice of side.S A N D W I C H E S

C H O I C E  R O A S T  B E E F  
Medium-rare, thinly sliced roast beef, 
provolone cheese, romaine lettuce, 
tomato, mayo and spicy Creole mustard.

P I M I E N T O  C H E E S E  
(V) Made from scratch pimiento cheese - 
made with aged yellow and Vermont 
white cheddar. Dressed with ripe red 
tomatoes.

G R I L L E D  C H I C K E N  
Grilled chicken breast, bacon, Swiss 
cheese, romaine lettuce, tomato, mayo, 
olive oil and honey mustard.

T H E  R O Y A L  
Smoked ham, oven-roasted turkey, 
Genoa salami, roast beef, Swiss cheese, 
romaine lettuce, tomato, mayo and spicy 
Creole mustard.

T U R K E Y  A V O C A D O  
Oven-roasted turkey, Swiss cheese, 
avocado, romaine lettuce, tomato and 
mayo. Served on 11-grain wheat bread.

G R I L L E D  S T E A K  
Medium-rare, flame-grilled petite 
tenderloin steak, caramelized onions, 
provolone and zesty horseradish 
sauce.

F A R M E R ’ S  M A R K E T  
(V) Grilled squash, zucchini, portabella 
mushrooms, caramelized onions and 
Gouda cheese, house-made basil mayo, 
sliced tomatoes and fresh spinach. 
Served on 11-grain wheat bread.

T H E  I T A L I A N  
Imported hot capicola, mortadella with 
pistachios, Campioni pepperoni, Genoa 
salami, provolone, romaine lettuce, 
tomato, onion, hot cherry peppers, spicy 
Creole mustard, mayo and Italian sauce.

N E W K ’ S  “ Q ”  
Sliced, flame-grilled chicken, bacon, 
Ammerlander Swiss cheese and 
signature white BBQ sauce on toasted 
French Parisian bread.

S H R I M P  P O ’ B O Y  
One dozen broiled shrimp, olive oil, 
romaine lettuce, tomato, pickles and red 
onion. Cocktail sauce served on side 

C H I C K E N  S A L A D  
Made from scratch with all-white meat 
chicken breast, sliced grapes, pecans, 
diced red onion and mayo. Topped with 
romaine lettuce, tomato, mayo, provolone 
and spicy Creole mustard. Served on our 
11-grain wheat bread.

N E W K ’ S  C L U B  
Smoked ham, oven-roasted turkey, 
bacon, Swiss cheese, cheddar, tomatoes 
and romaine lettuce. Topped with mayo 
and honey mustard. 



C H O O S E  T W O
Sandwich with 1/2 Simply Salad, 1/2 Caesar Salad, Mac & Cheese Side or Cup of Soup

S O U P S

M O N D A Y  
Broccoli & Cheese 

Corn & Crab Chowder 
Fire Roasted Tomato 

Steak, Roasted Vegetable & Farro

T U E S D A Y  
Lobster & Crab Bisque 

Loaded Potato 
Tomato Basil 

Mississippi Black-Eyed Pea

W E D N E S D A Y  
Broccoli & Cheese 

Lobster & Crab Bisque 
Fire Roasted Tomato 

Chicken & Sausage Gumbo

T H U R S D A Y  
Loaded Potato 
Tomato Basil 

Steak, Roasted Vegetable, and Farro 
Newk’s Signature Beef Chili

F R I D A Y  
Chicken Tortilla 

Corn & Crab Chowder 
Fire Roasted Tomato 

Mississippi Black-Eyed Pea

Cup — 8oz // Bowl — 16oz

S I D E S
C O L E S L A W  
P A S T A  S A L A D  
T I P P A H  C O U N T Y  C A V I A R  
F R E S H  F R U I T  
C H I P S

M A C  &  C H E E S E
F I V E  C H E E S E  M A C  &  C H E E S E  
E N T R E E  

S I X  C H E E S E  P I M I E N T O  M A C  &  
C H E E S E  W I T H  B A C O N  E N T R E E

T O  P L A C E  Y O U R  O R D E R :  

Please send your order to perimetercentercoffeebar@meetatroam.com detailing 
what time you would like to receive your food and where you are located. The 
average preparation and delivery time is 30 minutes.  
    

Thank you for allowing us to serve you! 
Roam Perimeter Center  

mailto:perimetercentercoffeebar@meetatroam.com
mailto:perimetercentercoffeebar@meetatroam.com

